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Objectives

AExplain fundamental food safety practices to prevent foodborne illness and to mitiga
spread of COVHDO.

Aldentify proper handwashing techniques and frequencies.
APractice correct glove use and disposal.
ADemonstrate use and care of personal protective equipment (face coverings and ap!

AFollow correct cleaning, sanitizing and disinfectant protocols to control for transmissi
pathogens, including the coronavirus.

AUnderstand the difference between chemical sanitizer and disinfectant agents, inclu
appropriate applications of these chemicals.

Almplement social distancing practices in food production and service
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Food Safety
Fundamentals: COVHDO
Update
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Survival o1 MiIcroorganisms on
Surfaces

A Varies by environmental conditions:
A Surface material
A pH
A Temperature
A Food and water sources
A Humidity
A Competition for the space
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Survival of Microorganisms on Surfaces

MAINTAIN PREP AREA LESS THAN 50°F
MAINTAIN DRY STORAGE BETWEEN 50°-70°F / 60% RH
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Survival of Microorganisms on Surfaces




COVIDP19: How It Spreads and Symptoms




